ETRC Fish Mush Recipe

  ~ 2C Raw, de-shelled fresh shrimp, or frozen pkg Mysis, Artemia, or Artemia nauplii
· ~  2C  Fresh Live clams, oysters, mussels

· ~  1C  Silversides


  ~  1/2C Raw, frozen "white" fish (flounder, whitefish, etc) No tuna, swordfish, salmon 

  ~  2 full sheets dried Nori – No additives 

  ~  3 tsp Selcon  

  ~  2 tsp lemon juice (to preserve and provide vitamin C)

· ~  4-6 Fresh garlic cloves

· ~ 6T Cyclop-eeze

·  ~ 6T Golden Pearls (if anyone has some, more sizes the better)

· ~ 3T Amino Acids

·  ~ 4T Phyto Feast

· ~  ½ C Formula One pellets

· ~  ½ C Formula Two pellets

·  ~ Small can Oyster eggs

· ~  DTs, enough to make mixture pourable 

      Bring anything you may have to donate from previous buys.  Must be high quality.

Soak all seafood in Fresh saltwater for 1 Hr.

Reserve 1/3 of the seafood, set aside.

Combine remaining seafood, silversides, fish, lemon juice, garlic, and Formula one and two in a blender or food processor. Add 5:1 fresh saltwater to DTs and blend till smooth. 

Add nori, chop, but don't completely blend into oblivion. Chop remaining seafood into small pieces by hand, ~1-4mm in size, add to the mush and combine, but don't blend thoroughly.

Stir in remaining liquids, Cyclop-eeze, Oyster eggs, and Golden Pearls.


Pour the mush into individual ziplock baggies and lay flat in the freezer.  Keep it thin so it can be broken later.  

